Quality assessment of coffee beans with ESR and gamma-ray irradiation.
Peroxy radical formation in raw coffee beans of different qualities and origins from all over the world has been studied with electron spin resonance (ESR) analysis. The gamma-ray equivalent absorbed dose (ED) which creates the same concentration of radicals is obtained by the additive gamma-ray irradiation of the coffee beans. The ED and the cup quality is somewhat inversely related suggesting that the peroxidation of the unsaturated fatty acid is somewhat indicative of the degree of the aromatic decomposition and rancidity.